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SUBJECT:  "Vegetables  -  Frozen"  -  information  from  food  specialists  of  the  TJ.  S. 


Department  of  Agriculture, 
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You  don't  have  to  be  a  greybeard  to  remember  when  frozen  fruits  and  vegeta- 
bles were  first  offered  for  sale  at  your  corner  grocery. 

But  did  you  know  the  production  of  commercially  frozen  vegetables  has  almost 
tripled  during  the  war  years. 

Economists  of  the  U.  S.  Department  of  Agriculture  report  the  19^  frozen 
vegetable  pack  set  a  new  record  high.    It  amounted  to  about  236  million  pounds. 
Notice  I  say  the  commercial  pack.    That  doesn't  count  the  vegetables  preserved  in 
home  freezing  units  or  in  rented  lockers.    A  still  larger  pack  is  expected  in 
19^5.    And  prospect  now  is... that  a  little  less  than  a  fourth  of  this... (19^5 
pack) .. .will  be  required  to  meet  non-civilian  needs. 

Cardinal  rule  in  serving  frozen  vegetables  i3  to  use... or  to  cook  them 
quickly. 

Food  specialists  of  the  U.  3.  Department  of  Agriculture  advise  using  frozen 
vegetables  as  fresh  vegetables  are  used.    Put  them  on  to  cook  while  they're  still 
frozen. ..or  only  partly  thawed.     Cook  them  a  3hort  time... in  a  small  amount  of 
water.     Cooking  quickly  assures  a  good  color  in  frozen  vegetables. 

Some  frozen  vegetables  are  better  when  boiled.     Others .. .when  steamed.  Some 
may  be  cooked  either  way.    For  example ...  the  food  specialists  recommend  boiling 
frozen  asparagus. . .beets. . .Brussel  sprouts ...  cabbage .    For  cooking  frozen  cauli- 
flower...  sweet  corn... corn  on  the  cob... the  specialists  say  steam.    Frozen  beans... 
broccoli. . .and  carrots  may  be  boiled... or  3teamed.    You'll  notice  that  frozen 
vegetables. . .which  may  be  cooked  either  way. . .will  have  a  better  color  when 


boiled... a  better  f lavor . . . when  steamed. 
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